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AKING MONEY WI TH BU TTE RF LIES——RE CIPES FOR LAMB—NOVELTIES—CYN THIA——-QUERIE

MRS. WILSON TELLS |

HOW TO

COOK LAMB

't =
d Delicious Stuffed Shoulder. a Baked Emince and

Curry—How to Tell t
Mutton and Lamb

By MRS, M.

Capyright, 1010, hu
LIl Rights

season for spring lamb is
from January to July, Just ahout
hs time of the semson it iz in its

Ime. The meat is delicate and,

fle less nutritious than mutton, 15

icious.

Yearling iz a_splendid choice for
,”i.a meat. It iz fullv as nutritious
As mutton, without the excess fat of
" the mutton. Fat mutton frequently
ill-ll’ﬂ"“ with persong of delicate
!l'll'enllnn and therefore should he
digearded from the menu. and the
mrlmg should be substituted.

choice mutton vaised
Pennsylvania  and Nor
\\hlln that which come
18 of
(anmiu also senids

15 in

th

splendid
SHme

us

Q'lllllt\r

. fine meat.

Prime mutton is large and he
the fat firm and white and the flesh

& deep ved in eolor and very finely

grained. This meat contains fully
a8 much nutriment as beef.

Soupa and broths made from mut-

" ton when the fat i removed are vers

3 ’ inches thick.

~ ton

 Some

01

frequently
Mut-

wholesome and are
dered in diets by physicians,

* ton should be hung for a short period

to ripen, but lamh should he nred u
ghort time after it

The cuts in a side of lamb or mut
usually number six: (1) the
(2) the chuck, which include

of the ribs as far thi
shoulder blade: (3) the shoulder:
‘(4) the flank or hreasts |
loin, and (6) the leg.

In some parts of the country the
butcher makes & cut, using the ]
end of the loin and chuck for making
the rib or French chops, The term
ehops is intended to designate meat
cut from the rack or loin into chops,
preferably one and  one-quarter
Where the ma-ﬂf i3 ent

ribs on the the

is dressed

neck;
HE

n) the

- with

nl"l" loin

__9" shoulder and balance of the chuck is

gy

i der of lamb and then wipe

;_"l:f lamb mint sauce.

" How to Distinguish

_I ’n lamb the bones

ecut into chops for panning or brats-

ing. These chops require longer time

for cooking than those cut from the
rack or loin.

Accompaniments for Lamh

Mutton

Serve with a roast

and
! o leg
grape
aked
lamb
mint

shoulder
gEreen

© jelly, peas or asparagus and
patatoes.  With mutton

. chops serve green grape jelly,

o p

wor currant jelly.
“ Mutton may he hoiled and served

S with caper or soubiz (onion) sances
currant jelly snuce, hoiled or mashed
potatoes, peas, string heans aspari
gus, =tuffed tomatoes and colesiaw.

Between Lamb

and Mutton

Look at the first joint
hoof. In lamb this joint
or tooth-shaped when broken, while
in the vearling and mutton it is the
smooth oval ball-and-socket joint.
are pinkish
the bones nre a
white color, The pinkish-col-
skin should be removed from
‘hmb and yearling before cooking
This skin contains the woolly flavos

Bcue and Stuffed Shoulder of Lamb
Have the butcher bone the

i

iz =serrated

aliove

golor; in mutton

shwoul
with a
Now prepare a filling
Minee fine sufficient
mensure  one-half

: ihmp cloth.
. me follows.
< parsley to

-""J"l

- " Place in a bow] and add

'l

One greon pepper, fieerd e,
Thrwo oniong, miievd fine,
One cup of fine hread erumbea,
Tiwo teaspoons of salf,
e feas oo of e ppier,
~ One-half
fora

Mix and

fenspoonr of sivee!

then spread the filling

| und

saucepan,

and then stis

mint

he Difference Between

Recipes for Sauces

A. WILSON

Mrs, M. A, Wilkas,
Rewered

voll,
sufficient flour
Mace on a rack in the baking
in a hot Jist ae
soon as the meat browns commence
the basting with ene cup of boiling
water, Reduee the ta n mod
crate oven,

The
thirt
slart
utes

tving securely Now  pat

just inte the meat t
cnver,

pan and put nven

ment

{1

mrat

as tn

time to eook: Allow t)
minutes for heating, o

anid then twenty min

{
conking,
tn thi
weight,
Keep the

rolled and filled meat require

pound, counting e

fnet mind that the

in
mie

time than just the plain shoulder h

T ropst
How

hon

shoulils
me-half to start o
then fft minute

I

The leg of laml horyed
Y

ooked just Like

mayx he
filled, amd

the Il

rolled o
<hou

Mint
Chiop threc-quarta

Sauee

g 0f a bunch of

mint fine and then place in & small

nrd adid
i of
o,

ablesgwiong of ghqi

the-gunyter
Eoti
ook =]

e rters

e oaf

fifteen
Now pick the leaves
h of

" L]_-, fivy minules

from the b b
and «han

and then s

fine. Il 1o
S LR Fvi
Any

oo red

left over will keep df

SARUCe

in a bottle fruit jar aml

then stored ina cold jriace

How to U

ut slives fr

ae Leftover Lamhb
the 41 famb and
ith cvisp

fint

[ nm T
pintter w
Place on the
meal Seirve with
jerll s §F the

ey of |.1m VO a

then ne o [nrge

et tiive

eaves of

ter the shices of
currant

for e

’

mint

0
uneven pleces
lnmh, with

and vegetable =alud,

haked eminece Erien

peppers

Bengal Curry of Lamh

¢ lili-]-r'l?
meat from the
fine and then place
add just sufficient
cover., Now add

n,

1 amd coarse
lambh,
A saueepun aru
water to

the piew

of rodat | h'l]\
mn

barely

R,
oy
Four b
Cook slowly until the

v th

g niinee

QrEen pal e
el ol e i
maeit

the

=N

tonile rher

| si
1 e

sing col n?

g g i

of conked e

\I{.i-\l

t platter.  Lift

the curry into the
il
|"r‘||>|'1|->-i fime,

center of platter rarnish with

harvd-hotled owee,
Eminee of Lamb

Peppers

ftover portion of

-
e

Baked in Green

Mince the L onst
lamb fine, then measore and add any
tilling tho he left over. Place
ndd just sufficient
Cook slowly
wr thicken the
cup of the

tomay

in o =aueepan and

botling watelr Lo cover.

tesedier sl th

intil

I Now to one ikl

mueal wild
Chare gy ot hodvd roee,

ool

UL TIEN

thare v carppedd tanites

(81T,

1'1'.-._,‘!1\‘!! e,
tohilergmnin of wlt
(e tengjiaai o) Iu.r;uflf..u_

Mix and then fill into the prepared
baking pan aml
cup of hoiling water.
for thirty-five

chepse

preppers. Set inoa

vildd ome Bake

mn moderate oven
with
lamb may

repince the

i
min
Hoiled mutton m

dighes o

ites,  Fkrve KEUCe

be us=ed

in thes rugst

mea

Myrs. Wilson Answers Questions

My dear Mrs, Wilson—1 expect
to have a birthday party. | am
li.!tm-n years old and expect to
have sixteen couples, so would yvou
ase tell me what would be nice
lor luncheon? Would you have
decorations?” A READER.
" 'See Violet luncheon, Easier week.
& )
B My dear Mrs, \\aimn Will you
¥ ] se tell me how to make mo-
"sh ps Jumbles, something of the
mﬂsu‘l"ll‘}f of the “bolivars” of
ar youth? 1 have tried various
E recipes, but the result is alwuys
- rrund I want soft jumbles for
a dear old lady. Apprecisting
m help you may give, 1 -'l{'n,n

E.

‘Use level measurements.

'. One cup of molasses,
L One-half cup brown suygar,
Eight tablespoons shortening,
0 tearpoons ginger,
level tablespoon cinnamon,
~quarier (easpoon cloves,
level teaspoon baking seda,
half cup sour milk,
egg,
cups sifted fowr.
ork to smooth dough, place on
in cool place to blend over-
roll out one-half inch thick,
and bake in moderate oven ten
Cover with damp cloth
boiling water for few
Keep in closely

T I A B
~ Rl

E

%as to soften.

ed tin box.
Wilson—Will you
for a whits thick

cingg: it i= soft, but
I have triedd but
just enough for a
Kindly answer
this, as I want to hake a laver cake
for Sunday Mrs. M. AL C
Thas filling S |.|:l)
machinery; it

ordinary
=

Lk
haolds
farled. 1
w H-|;J,_\'4-:

I -h'-'.
wiint

CHRI

b FJ]'l‘iIH:'f"!

hy 1% soft fondant

i
erean
Try
Place in saucepan

this:

Chne Mgy,

One-half eup corn sivup Cuwlite ),
(we-
Cine

Mix well. Bring to
until it forms a very soft ball when
dropped in cold water. Remove from
fire and pour in thin stream upon
stifly beaten whites of egg. Care in
conking hil'up o proper temperature
will insure success if you use n candy

! thermometer for testing sirup, Cook
to 230 degrees,

wnd ane-lalf coups

half eup water

half tewepoon cream of tartar,

it baoil, cook

My dear Mrs. Wilson Next
week | have to serve an 6 o'clock
supper to about forty at the price
of about forty cents per person.
Can you help me out, as I do not
know how to order for so many?
First, what would you suggest as
a good menu, which must be more
or less filling? T have thought of
chicken salad with bread-and-but
ter sandwiches for the main
course. If [ should decide to have
this, how many pounds of chicken
will I need? How much celery
ete.? Will vou kindly publish =
recipe for chicken zalad and for

.lml tlll me .,"‘-

e

Al this

!

Ask Mrs.

have

Wilson
enakery prob-
Mra Wilson,

nnswer

1f

lemhs,

Yol any

bring them ti
will he gind
through thesa cojlumns
wpiiitl vespalien,
Aildress
Wilson, LNING
'hilndelphin,

Hhn to you
No per-
cnn he given
M A

LEniikm,

howeyver

niestions to Mrs

rueLe

or lemonade for a supper of this
kind? 1 will greatly appreciate
any  suggestion you Mmay mnke
and thank you i advance for your
nsgtance. M B.

Menu for Supper

Cold Cut Ham

Motato Salad

(nlesinw

Shorteake Tea
menn fan casily he prepared
price

Strnwherry

Thix

Al
old hinile
e

ane and one-half ounces of
il hum for each person

aquart of potate galad will
five

i

vigen it -hr.l'_:h for

A hot
nfTee,

either sponge eake or sweed
shortenke.
heverage, either

approprit with

tra or

L L abiove

1

SR e

To preparve o chicken-salad supper

oil miusl have at least Rfty vceonts por

LA g A

M

fesir Mrs, Wilson
some nights
messurements
much After

Your ar
ago on accurate
mterested me very
many repeated at-
temps ot cuke baking I have be-
quite diecouraged, for they
invaviably absolute failures.
rending article and
o e f our column for
vhoeolnte laver enke tried onoe
more, being painfully
I”.I' meddirements were "t‘IT.‘.lllr
but the eake, as usual, wasz rough
and heanvy, T eveamed the butter,
<ugar aml volks well, added
tiffle Ledten white last and beat
the Dt several minutes, I
’ | the cake \\Ilip in the
falling. |
PErsens w ho muke de-
e eake, apparently
1-?".\11 o1 much beat-
il -'l"|:liT|if-' love to
ret.  Any suggestions
kind enough to offer as to
thiz failure woulil be
Appreciated . W. H
alway= he a failure
mixing. You
the butter,

therefore,

i

)

come A
W
Aft

ST

I
AL LIFR)
"oy

1
|

e Kiowe
licious on
without

nie, andd

know the =
Vi oare

vieilEe of

3 |
PEHET UARD W

I v hiogt |
that ¥
egrEs

the

L after the

creamid
- vou failed
Lo liywe The recipe

rea i

LA LY

until Heht
1t
Beating s

i Lhis
oo minutes, no
Now
then

im GO ol
Voreguires
t'a-||‘lll'|-||.

as (ecipe telle vous
Four
Now, th

tahile

It says,

fanilrgnoapn arfeminig.

<hortenimg may he but-
\ well-
If

heaten ta

N

Taii ol o
endeored fat or hutte
I must

Sugnt ann

e Conkinge
substitute
nt 1= anlul o

ream. witn prEs
i

JI Vot g

This mesins
il

i,

i mensu
Hiling
knife vdo not

then adil

I

much
rEgEs

1o cake d

i
iy mare,
stiff, lift carefully
howl, Now i

the ol

Boat nix;

Bent whites of
on
in own thre
Turning over then
halr dronng

Repeat until whites of

N, turn

biow ] WY I, eut

AL
eRE= are thor-

[}

1 a1 1
el ntt

vut o oan tdo
into pans anid hake in

thirty minutes,

not

nughly
maoderate ovin

M=, Wilson — 1
a dear, good friend of

I verd religiously your &
ticles and recipes. | am busy pro-
viding appetizing  and  healthful
foud for the family and you have
helped me much, and now [
would hike to ask you some ques-
tions, We like waflles with chicken
fricas Tke watlles cook most
temptingly, but when vou eat them
l|ll'}' seem tough. s too much flour
My recipe does not say the
,."ull it of Aour. f\!}' mother used
to rlml. waffles that she served as
ek “tea. They were sweet, of

" d-ui delicious. 1 have fuiled
to find such a recipe and thought
vou might give me one, | am dis
appointed that butter laid down
carefully last fall seems strong.

Now, when opened what ean | do
with it to muke it moge pa'atable ?
Thanking you in ndvance for any
answer vou may make me through
the column of your paper, 1 am,
vour friend, AW

Try this waffle recipe:

Sift Aour, then fill cup with gpoan,
piling high, then level with knife
(da not pack shake), place in
bowl, Now break one egg in cup,
fill with milk, pour over the flour and
Add

st

denr

nr

Chwelialf
{haie
e
LT,

feus poan mait,
teaapoon baling powder,
feis poan whon l'-'f’.'lﬂyl

feas pome Bugar.

Heat with egg bheater hard for five
minutes, then bake in usual man-
Level measurements sassure
suceess, | am afriad that little can
to save the butter and lard,

The extremely warm winter has been

a contributing cause, Try clarifying

hoth the butter and lard. Place but-

ter in saucepan, cover with cold
water, add one level teaspoon baking
soda to each five pounds butter, heat
slowly to heiling peint, strain
through cheesecloth, set on
harden, remove the hutter., Then
work over, adding one ounce sait to
each two pounds, one quart butter-
ymilk to each flve pounds; let
for one-half day, Wash out butter-
milk, um::u‘clur. cool \nur and

(INE
-

b done

N

LETEL

1
sevtt to tnke houes, ™’
hol

careful that 0

the 1

ice to|

stand !

THIS GIRL MADE A FORTUNE 3
_. WITH HER BUTTERFLIES

Kimena McGlashan Didn’t Know a Thing About Them Until
She Decided to Make Her Living That Way

DO YOU WASTE TIME WASHING DISHES?

-1

HAT a woman can make money in|dhat way with nll work, of courss, hut

many an odd way is clearle _h,_,“.n'l(imnnn MeGlashan, the high  schonl

: . efy SR * | gradunte who had turned butterfly girl,

by the lttle Californin girl in| | porsisted mnd woon she had caught

sometimes styled the world's :rnnlv-l-.‘,m.,‘h butterfifes to eall her  hrood

butterfly farmer. When this particular lun initial eateh and tey to sell it. This

girl finished nchonl, the normal sehool It ;‘h" el "'; trouhle ll"lliﬂI T‘:rh‘ﬂ"‘ Pﬂ:-

ectors aml museums and other organie

was, t";[' or;ly l::ﬁﬂl “;“ ";" l!wfr‘wﬂ :wr zations word quite willing tn tnke the
was L] osition o mehon eacher

lovely specimens she had taken xuch
right there near her home, This dide’t) pains to net and mount, Later on Nise
appeal,

MeGlashan took to hreeding butterfiios,
While she was wanderlng out fn the| The long and the short of it ix her

husiness grew by leaps and hounds until
fields one summer day not long Afteri i gy she is said to be worth thousands
graduation a bevy of lovely beautifully nf dollars, \
colored butterflies eaught her eye. Hhrl KI\”':‘\"\ MeGLASHAN itarted aW
watched them and watehed them, Then wolutely withont eapital. That I8
suddenly a thought eame into her head. | the wonderful thing ahout it. atience
Bhe would make a husiness of eatching | n]n-! ingenuity won sueccess for hr‘fr‘ With

the first apprecinble amountis of money
and selling butterfiies, earued ®he put herself through college
ntil went into an exhaustive sindy of
the butterfly until now she is an au-
thority on this subject,

Thers is ne particalar moral in this
little true story except to point out
that there ave any number of wonderful
things women and girls ean do 1o make
| money if they only keep their eyes open
| nnd look about them, We all ean’t go,
butterfy ecatehing for the simple reason
that  there nren't nlways butterfiies
aroumd, but just for instancee inguire
aronnd and e nll the interesting things
ity women are doing.

who

These pictures ropresent the two extremes, Delween Iials method
various amounts of lost motion. The article below shows how time iIs galned and lost

Uhere are ways and ways to wash dishes.
and Taek of methol nre

0 WIENTAN =
speml any

fond enoigh ol dish

HE rest of the story is highly inter- |

esting, The girl armed herself with
the net and the rest of the smnall ap-|
paratus necessary for eapturing butter-
flies. OF course it was not easy at first, |
for she was out after perfeet specimens,
a6 it 18 with thege the money lies,

Any amount of patience and resoln
tion to keep on in spite of any dis-
couragement must have gone into the
passing of those first few weeks, It is

wishiimg 1o more fime

STUDY OF-WASHING DINNER DISHES

Number
of Minutes
arder At

LN Al
ik

el o

i othan I nerosspey, el vet yenin

of plovining many honrs ave sgqpnn

R R RIEL

Numbher
Dny Method of Minute
let them dry in drainer..., 25

Iy
Munieliny
right
stiver,

Moot hined
Stheked  in
of pan — glassware,
ehing, fiots noed pans,
Woashioal ddishes then wiped
i

er the dishpan
time over thin
rotort §s Tikely to he, " Waste
I shiontll =ny
wash

wper ol wasiing

the Total

Friday—Same ns Thursday and
noted that the ropetition of
method saved time, .

Saturday—Washed eooking pans
while preparing dinper .
Washed all tuble dishes un-
der faueet without pan,
Ler all dey in deainer, ex-
eept silver and glassware,
which were wiped dry

nint
dishes  thiat
faxt
i
1]

woshiing thslps™
ke o
I hgsile
Il

e

PELA |

lon ™
vl through them s

bt

i Tiie=ilnt Tl nt stk dlimhos, |
Wonshonl alishies ns thoy hap -
pened e piled,  then
washod and  pans,
Wiped nll olishies, o0 sonuns

Waoilnesilay—Washed  pots  and
s preparing. din
ner
St koil

Wil

even then thivirs

Wonlid i1,
n= well g=

shie
" m
nseild e hiendns hor

iy thirteen pieees, including a gond. sized
center piece, i= neatly sealloped, and
hag an artistic design of oyelets sl
solid dots, Tt is a particalaely well
[liked pattern, and the price of the set
|is but 8405,

itels
“Waorking
Ther

—

. HOLLAND
Rusk ~
: ) LBaby

Like 0 Whirlwiml"'
wertien whsa start olenning
going fo
Fowithim the ueat ten minnte

Fhe

e

thongh wliile

B thry wore

we thras
it Washml

nlter-

.i...||m. \

d
I 4

t=teadd, the work hangs on for
Why® e

crenting  more

o

2

Totnl ., .
Biunday—({Naote —More l‘lllllll'
than usual), Washed eook -
ing pans while preparing
dinner ass
Stacked dishes very care-
fully. Washed them in or-
der, drained china  until
dey. but wiped silver and
RIAMEWAPr® |, vuiinvensns.

n travelefie Well
now, let me see if T enn desepibie it for
you, It ecopsisty of o snug case aboul
wix or eight inches long by thres
|fuur inches wide, ITuside you will fimd
Ia little bottle of toilet waterd n tubw ol
| eleansing cream, a tin of taleam powder
| and some tooth paste.  "They nre of a
| well-known and liked mnke, nnd they
nee just what youn neml for a week -end
trip. I will admit that the case itsell | Crush a “fusk,” soak with bhoiling milk
| in what attracted men in the fivst place. | —a nourishing food for baby whose
1t ie a leather-finish affnir, and comes | digestion won't nasimitate other foods.
in black, gray or bright ved, and the! fha Big, rugged. husky babies of Hols
cost is hut twenty-five contg, plus two Innd have enten it for yvenrs

conts war tax.  ‘These eases—travel

| ettes—are very new. In  fuet,  the
|shnpkrppnr wns just putting the prices |
[on them as 1 was passing.

1w v nel dixhes

et
f

nu=e nlhl - o
rving  wins work nantely Guess what ¥

HRTTIAE The

il HRITH

swirepe ns e whinrel
with el the Fotnl .
— Washed  pots  and

prepuring din-

I |
Thoesidny lo}
s
oy -
Mpeked,
seq ol

elissw e

this Wil of 0 houseleepot sqlva while

v g hieve pinee b

Wil effor
sinndlneidi

nnad
dighes,
and

hime
i

s b

sing ey

wnshed
nll " tahle
and  silver S
lor st
Lliee

ways b ohvervi
wfiee of it o
beal Srntes Dvpianit

Total ... .

sasE s eN AN nE .
b

Tuke
(LTSS E TR
it

el

the tisk of dishwashiog, forl day,
N it oin many
Wis linve won
wiis really hest.
feas e mothod each day,
Renping cotnt of the motions |
Heves= ey ol the the taken up.
Loiking at e necampinying sam-
ple pevspd sliows it on Pharsday, Fri-
Sattieday sl Bumdny the methods
tirige thon those of Mon-

Please Tell Me What to Do

By CYNTHIA

Tuesdny and Wednesday, On the
dnys when time was saved ¥ou washed
the pots and pans while you wers pre
paring dinner.  You will also note that
time waos saved by stae king the dishes|
_ before washing them nnil by drying in n
drainer instead of wipiog them. Hay-
ing found these time- sving ways, why
not continue to follow them, practicing
Your methods and improving still fur-
ther by repetition ¥

live aloime
sl prrodpll s

ol LY
I il

T tinke

el b will
wliieli
Fev Bl ot

fiewlipnte

foe th

ETEY] '
fiig

L O FTT

Pins for grown folks, too, Invallds and
convalescents thrive an i, Doviors ree-
ommend it Takes the place of bread
in all Hs uses, (Grocers sell t—Ilarge

| packags 160,

Vil sae e s TR T L [R1TL)

e volurm wl ke

H
ineth

Az .|.| P

clent neiglibor,

o Fiml Best Way

ol

How

For the nnmes of shops where nr-
ticles mentioned  in “Adventures
] With n T'urse’" ean be purchinsed,
address Editor of Woman's age,
EveNtsa 'vacie LeEnser, or phone
the Woman's Department, Walunut
3000,

A

LRI [ Made only bhe

Holland Rusk Company
Holland, Michigan
Makers of O-Joy Custard Desserls

(B mEEEENEEE N RN

whilily
Phinn it

amld et fon

formidnhle

spvonl it

] Advenlure
Wt‘th a Purse

III-I{I. in anmﬂiunu nhnnl an nl—‘

tractive luncheon set that is qullﬂ'
irresistible.  You immediately begin to
prictare how well it would look on your
I oappenrs 1o me that he is eather 0010 WIth your best china, and straight
wiy vou stnrt ealealnting how you enn
wford to buy it, But the luneheon sel

wax shown teday is both espec inlly
attractive and reasonable, a canhing -
tion greatly to be desived. It Is of

What De You Think? |
e et hin L sl ik

tomadors for n

Scores "Adventurer’ |
Twapr Cyopthip—Somehow or other I|
canuot refrnin from commenting on the
dnprinecipled charpeter who signg him-
SUAdventarer"”

v o e

Pooe mpaiab s

HE furs that are remodeled here will give

the satisfaction that correct and becom-
ing attire always gives its wearer. Work done
at a third below regular winter prices during
the dull season in our workrooms. “Pay the
cost in the Fall.”

Mawson & DeMany

1215 Chestnut Street
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Getting Into Hot Water
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an epny and lots more fun than getting
into vold water. 1Us economical, too,
for with a Ruud there's no fuel wasted

nor boiler Lo keep hot, Just turn the
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About Shaving
HEN you buy
Soap and
shave the Cu-
shim soap, no
germs, no free alkalt, nn waste, no
lutely nothing like it,not 10 speak of

its value in promoting skin purity,
C of Soap, Oi t and Talcum
are indispensable adjuncts of the daily tol-
your skin as in use for all tollet purposes,
tends to keep the skin, scalp and hair clear,

¥ Gentlemen=wm|
a Safety Ra-
201, buy acake
ticura way, the
pres, healthy up-to-date
irritation even when shaved twice
daily, One soap for all uses—shav-
skin comfort and skin health. Larg-
est selling skin soap in the world,
let in maintaining skin purity and skin
health, Bringing these delicately medi-
sweet and healthy, 25c. each everywhere.,
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s Hoplicks | | ToO LEARN WELL-PAYING TRADE

Malted Mllk

For Infants and Invalids
OTHERS sre IMITATIONS
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- work 44 hours per week in well-ventilated, sani-
tary and hygienic workshops.

XPERIENCED workers earn §15.00 to $30.00 per
week.

THE aﬁerage woman can learn and become experienced
inside of one month,

you remember---

POMPEIAN
OLIVE OIL

“always fresh”

WE WILL PAY YOU WHILE LEARNING

WATCH WANT AD COLUMNS OF WORNING AND EVENNG LEDGER FOR
OPERATORS AND LEARNERS OF WAITS, DRESSES AND
-~ CHLDREN'S DRESS MANUFACTURERS

A Supply of the New Nineteen-Nineteen
Pressing is Now Available




